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In our restaurant, sparkling wine'is poured until it
Just barely overflows the glass -

Generously Poured Sparkling Wine [White(Dry)]

hAHiH! Eoia (8] @En) 880
(#:2968)

Generously Poured Sparkling Wine [Rose(Half Dry)]

hAHREH! EDE AL hH 880

(#:2968)

Generously Poured Sparkling Wine [Muscat(Sweet)]

T fpdpl Fhdia (HO - wiseia) 780
(#:2858)

Generously Poured White Wine

LBABHR B7Q4

Generously Poured Red Wine

BRI FRTA

Generously Poured Champagne
selected by 30 “ORENO” sommeliers
4 1,686

BRABRIMNBD w8V (#:21,848)

(#1:2880)

(#1:2880)

Generously Poured Non-Alcoholic Fruits Sparkling

BRHALGR ZI—Y B AL — (/o T7ra—L) #a858)




“ORENO” White Wine (Viognier)

EBong s52150ml) 800

Z—-F-ennyh  Olass #2880

AREA  73VR V5 Ry ol
TYPE ZO
VARIETY ¥4#=T

COMMENTS
BOIY—ZXTLOEROEVFY S FILTA,
BIEMATWEELVWILVTT,

“Sommelier Select” White Wine

ILTL s52(150m) 890
A e = O Glass (#i2979)

AREA  75¥R

TYPE ZO

VARIETY ¥Y=74=3v75>
COMMENTS
BEEBROLLBALETAR T4 I BY —T1=av -
7o, BEROHIHRHDVICELWVLERE, 7Ly
LaBMHER, EOTOCHENEVET,

FRiE

DNDPRATA v

“ORENO" Red Wine (Cabernet, Merlot)

Bk s32(150ml) 800
IS5vR—-LELY 7 Glass (#:2880)

AREA  73VR V5 Ry ol
TYPE 2% et
VARIETY AR F-Y—=TF4=3Y - A)A—

COMMENTS
EOLY—XTLARDEVWFYIFNLTAL,
BIRATWEREELVLWTIAVTY,

“Sommelier Select” Red Wine

F4— PY=X 7z0150m) 890
Glass (#i2979)

AREA  F—RFFUT
TYPE TIVKRT4
VARIETY ¥5—X
COMMENTS
FrY—RFARY —THIRPTN—RY— L
TREBDRENENICERY, LBEPHIEELYZY
LELI-RERY; ARE®/ELET,

HYA >
Generously Poured White Wine
BHBBHETA> 77Z050m) 800
7]')[17_"/“'_’ E‘Ts/:l Glass (%52880)
AREA  AZRU7

TYPE =0
VARIETY ¥%JLR%, FLyET—/

COMMENTS
aARNEEEOA7M V%
“ED'LLL T FRBABBHRTEREITLET,

White Wine “World”

tHRDOH \
Yryb /- TU=3
AREA  A4&Y7

TYPE  ZQO

VARIETY E/-2U—3
COMMENTS

Ebof, BOAOTERY, Ml TR \(—LT7ATE
RY, 7Ly aT7LRT1OkbWIBEERZ Y=Y
bk,

s52(150ml) 980
Glass (#21,078)

CA 66 Chardonnay

CA66 +ILEx v352150m) 1 380
2022 Glass (#i21,518)

AREA F—ZRM)T7
TYPE *0
VARIETY +ILF%

COMMENTS

7Ly aTIN—TA—RBT =T %&RL. NZFeH -5
DTATERES, RESLVLEAKLSNT Y ZZE>TW
3, ILAVMELE,

Generously Poured Red Wine
BRBRIRTAY 77A(150ml)
VAT -ZAXRZ 33—
AREA FU

TYPE FAMRT4
VARIETY €/ /77—
COMMENTS

ARNRBEOFTA %
“YED"H LY FRLBBHRTEREITLET,

800

Glass (#t:2880)

Red Wine “World"”

HE DI s52(150m) 980
Xayr.R.5.4y L—4 Olass (#321,078)

AREA  75vR

TYPE STFATLERT4

VARIETY XJLA—

COMMENTS

B75VANERANA—-DFEHERLTVLS, BV /— Mot
ZHERL, o XN ELETL—TA—SEREKER
L, BODEKRDWE, ETHY 21— —T, NFTVRHEL =
nTLB, -

“ORENQ” Red Wine (Sangiovese)

X4 s52(150m) 1.380
ELRIIN—) Glass (#ti21,518)

AREA  ARYTF bRH—F

TYPE SFUAT LT

VARIETY ¥y ¥an—+

COMMENTS

BLEPHLRE, RROGELETAZIE,
ZLyoa Tk, BOAOTHESZELS
ILHV T4,

BETEELEELR"RM74 "DV R M ZTHELTEY T
Bottle Wine List Available — Please Ask!




Ll & U4 AF—

Draft Beer (SUNTORY NAMA)

Y= (%) 700
(BAT70)

Shandy gaff (Beer & Ginger Ale)

R VTAHT (E—N&IYTr—T—N) 650
(#32715)

Non alcohol beer

B M) —F=-N7Y— v7ra-ne-n) 600
(B32660)

ORENO Amahagan Highball

EXOVMEZAY: DAY & L | 7 980

(#:21,078)

Highball (Whiskey “JIM BEAM")

NAFR—=IV ~JLE—L~ 600
(#:2660)

Mega Highball (Whisky “JIM BEAM" )

MEGA NAF—=Iv ~JLE—L~ 888
(BA9TT)

Lemon Sour

LEVYT7— 500
(#:2550)

Gin Soda

Bovy—4% 500
(B2550)

Original cocktail"ORENO YOKOHAMA”

(Plum wine base sweet and refreshing)

YHEFYSFLATTL

fEDYOKOHAMA (EE~—REHH v/5U %) 650
(#32715)

Sangria

g0y sU7 650
(B32715)

Cassis (Orange / Grapefruit / Oolong / Soda)

PO 650
(FLoe/Fv—=F70—y /9—AYy / V—%] @:2715)
Peach (Orange / Grapefruit / Oolong)

E—F ) 650

(FLvy/ v=F70—=y / 9—AYV] (B3AT15)

Kir (White wine + Cassis)

F—IL (B74V+HPR) 650
(Bta715)

Kir (White wine + Ginger Ale)

FRL—Z— B4 +PvPr—T—0) 650
(#3A715)

Peach Lady (White wine + Peach liqueur + Strawberry syrup + Milk)
E—FL T4
(A74v+E—FU£a—

+Z2bARY =AY T+ILY)

650
(BA715)

Coffee (Hot / Iced) 450
d—k— Gkybk or 74R) (B32495)
Black Tea (Hot / Iced) 450
T 25 Ry b or PAR) (#A495)

o b— &

Mango Juice
?vd—Ya—R 450
($i2495)
Oolong Tea
7—arE 450
. (#:2495)
Orange Juice (100%)
100%FL>¥¥a—X 450
- (#:2495)
Grapefruit juice
TL—FTI7N—YT 21— 450
(#:2495)
Coca Coke
= s R Bt 450
) (#:2495)
Ginger Ale
D e ) | 2 450
) (H:2495)
Ginger Ale (Dry)
EFO YV r—I—N 450
(B:2495)
ORENO Lemonade
BoLER—F 450
. ($ti2495)
Mineral Water
BELIRIN 450
. ($i2495)
Sparkling Water
RYL RNR=GV T )+ —5— 500
(#3A550)

IV TINA—=)IVH T TFIV

Cinderella (Orange + Grapefruit + Mango + Pomegranate Syrup)

BorFL7

FLovo+sL=7F70v=y+2ra—+¥saav7) #ir605)
Mango daisy (Mango + Passion fruit + Ginger Ale)
RYOA=TAY— 550
(RyT—+18y2avIN—Y+PvPr—I—)N) (#32605)

Rose Sparkling (Rose Syrup + Grapefruit Juice + Lemon Juice
+ Pomegranate Syrup + Soda)

A—XZR/N—=g Yy 550
A-X¥ayF+ITL—=FTIN—y¥a2—R (#:2605)
+LEVYYa-Z+Y/AvAy T/ —4X)
Green apple squash (Green apple syrup + Soda)
BEWVAZAAY 550
TV=YTy7TNayFT+/—%) (#:2605)
Passion fruits soda
wNyavIN—=yJ—% 550
(#3i2605)
Espresso (Single) 450
IRTLyY ron) (#2495)
Espresso (Double) 680
IRTLyY (ZTN) (BATA8)

Information

OE—ANERHY T—TNF+—I¥500(BtiAL50) 2 THE L THEY £ T, CKFRF X FER<S)
OE—ARISOEERYIML LD TEXZEAVLTEYET,
QEEIL2FHMHTY, BRFHEIT—TNEFHEL>TEVET, BRHOBIERZ Yy 7ETEREHIFEIW,

@ { Cover Charge ¥550 / Guest } @{ Service fee ¥0 } @{ At Least 1 Drink Order / Guest } 4{ 2 Hour Limit }




